Baking Powder Biscuits 2 cups flour 4 tsp. baking powder 2/3 cup milk or cream ½ tsp. salt 4 tbsp. fat Mix dry ingredients. Cut in shortening until mixture resembles crumbs. Add milk all at once and stir hard until mixture leaves sides of bowl and sticks to spoon. Roll to desired thickness and bake on greased and floured pan at 450° for 10-12 minutes.

1

Roll Kuchen 1 cup heavy cream 2 cups flour 1 tsp. salt 2 eggs ½ tsp. baking powder Sift flour, salt, and baking powder into mixing bowl. Make well and add other ingredients. Mix well; add bits of flour if dough is too soft to handle. Roll thinly out on floured board, cut into strips, cut slit in centre and pull half of roll kuchen through slit. This makes a lovely crisp cookie, but not too hard. Fry in deep, hot oil. Best served with watermelon on a hot summer day.

2

Brown Buns 2 pkg. yeast ½ cup warm water 1½ cups milk 5 tbsp. shortening 2 cups bran 2 eggs 2 tsp. salt white flour to knead Mix yeast with water. Let stand. [Proceed as for normal bread. After dough has risen, shape into buns and let proof for 30 minutes. Bake in moderate oven for 20 minutes. Check occasionally until buns are done.]

3

Raisin Bread 4 cups scalded milk 3 tbsp. salt 2 eggs, beaten 1½ yeast cakes 2 lbs. raisins ¾ lb. Crisco or butter ¼ cup sugar ½ cup lukewarm water about 12 cups flour Mix as in standard bread recipe. Let rise until doubled in bulk. Make small loaves and bake 45 minutes in 350° oven.

4

Cinnamon Buns 2 pkg. yeast 1 cup warm water 1 cup scalded milk 6 tbsp. margarine 1 cup sugar 3 eggs ½ tsp. salt flour to make soft dough Put yeast in warm water, set aside. Scald milk and add to margarine. Mix together sugar, salt, and eggs. Mix milk mixture, sugar mixture and yeast together. Add flour to make soft dough; knead. Let rise 2 hours. Roll out ¼ inch thick in square or rectangle shape. Brush with melted margarine; add brown sugar, cinnamon and raisins (if desired). Roll up and cut into 1-1 ½ inch pieces. Bake at 375° for 20-25 minutes.

5

Paska 6 pkg. yeast 3-3½ cups sugar 12 eggs ½ cup lard 1 tsp. salt ½ cup margarine juice and rind of 2 lemons and 2 oranges 4 cups scalded milk 8 cups flour Soften yeast in 1 cup warm water and 2 tsp. sugar. Beat eggs well, add sugar gradually and beat until dissolved. Sift flour and salt together; make well in centre and add scalded milk. Stir and add the egg mixture, beat well. Add softened margarine and fruit juices and rind. Now add yeast mixture and knead as you do sweet buns, adding flour as you need it. Let rise in a warm place; when light, punch and let rise until double in bulk. Grease pie plates and fill 1/3 with dough. Let rise until light and bake in 250°300° oven for 25-30 minutes.

6

Poppy Seed Bread 2 pkg. yeast 1 cup warm water 1 cup scalded milk 1 cup sugar ½ tsp. salt 6 tbsp. margarine 5 eggs juice and rind from one lemon flour to soften dough Put yeast into warm water, set aside. Scald milk and add margarine. Mix together sugar, salt, eggs, and lemon rind and juice. Mix together milk mixture, sugar mixture and yeast. Add flour to make dough soft, knead. Let rise two hours. Roll out ¼ inch thick in a square or rectangular shape. Beat one egg and spread on dough. Mix sugar with poppy seeds and spread over dough. Roll up; brush margarine on top of roll. Bake at 375° for 2025 minutes.

7

Zwieback 1 pkg. yeast (2 tbsp.) 2 tbsp. salt ½ cup warm water 1½ cups milk 1 tbsp. salt 2 eggs 1 cup lard 1½ cups potato or plain water 6-8 cups warmed flour Prepare yeast in ½ cup lukewarm water with sugar for 15 minutes. Warm milk; add lard and salt, then add to warmed flour. Knead until smooth. Cover and let sit in warm place to rise until doubled. Now form buns, setting a little bun firmly on top of medium bun on greased pan. Let rise again until double in bulk. Bake in oven at 400° for 15 minutes.

8

Ruehrei 3 eggs ½ cup milk 4 tbsp. cereal cream ½ cup flour ½ tsp. salt Combine all ingredients except eggs into a smooth dough. Beat eggs and fold into dough. Put 2 tbsp. oil in frying pan and heat. Fry egg mixture, cutting and turning until brown on both sides. Some prefer ruehrei in larger chunks, other finer. Serves 2.

9

Griddle Cakes ¾ cups flour ¼ tsp. salt 1 tbsp. sugar 1 tbsp. melted butter ¾ cup sweet milk (scant) 1 egg, yolk and white beaten separately 1 tsp. baking powder Sift flour, baking powder, salt, and sugar together. Beat yolk of egg [add butter]; add flour mixture alternately with milk. Just before baking, fold in stiffly beaten egg whites. Use hot griddle. If batter is too thick increase milk to1 cup. Serves one.

10

Waffles for 3 2¼ cups flour ½ tsp. salt 3 tbsp. butter 3 egg whites, beaten 2 tsp. baking powder 3 egg yolks milk to make a thin batter Sift dry ingredients. Make well and add egg yolks, melted butter and milk. Beat until smooth. Fold in stiffly beaten egg whites. White sauce for waffles: 2 cups milk 3 tbsp. flour Sugar to taste Bring milk to boil. Mix flour with milk to make a thin paste. Add to hot milk and stir until thick. Add sugar. Serve over waffles.

11

Gretti Malck 1 qt. buttermilk 4 qt. milk 1½ cups pearl barley Heat milk, add pearl barley. Cook gently until done. Serve cold with rich milk poured over cooked barley.

12

Cabbage Borscht 2 lbs. soup bone 2 qt. cold water 2 carrots, cut (optional) 1 medium head cabbage, finely chopped 2 medium potatoes, cubed 1 medium onion, minced 1 tsp. salt 1 small bay leaf 1½ tbsp. parsley, chopped dash of pepper 1-1½ cups tomatoes ½ cup heavy cream or evaporated milk small handful of dill, tied together with string Boil the soup bone and water together for at least 1½ hours. Add more water as it boils away to make 2 qt. soup broth before adding vegetables. Add seasoning and all vegetables except tomatoes, cooking until done. Once done, add tomatoes and bring just to a boil. Add cream just before serving.

13

Green Bean Soup 2 qt. soup stock from smoked ham 2 medium onion, diced 6 cups green beans, finely cut 1½ cups diced potatoes fresh parsley fresh summer savoury, tied into bunch carrots Add vegetables to soup stock; simmer until vegetable are well done, about 1 hour. 10 minutes before serving, add finely shredded parsley and savoury (savoury is removed just before serving). Add 2-3 tbsp. sour cream before serving.

14

Butter Soup 2 qt. water 1 farmer sausage 1 medium onion 1 large bay leaf 1 potato, diced 6 pepper corns parsley Boil water with sausage for 30 minutes. Simmer 45 minutes more after remaining ingredients have been added. Add noodles: 1 egg 2 tbsp. water 1½ cups flour ½ tsp. salt Mix ingredients into dough. Roll out thinly and cut into noodles. Add to soup, bring soup to a boil and add ½ cup cream and 1 tbsp. butter. Serve hot.

15

Kielke 3 cups flour 2 tbsp. salt 3 eggs ½ cup milk Mix ingredients into hard dough, kneading well. Roll out very thin and flour both sides. Cut in half and form 2 rolls. Cut off narrow strips. Cook in plenty of boiling water for a few minutes until noodles roll. Serve with hot cream sauce: ½ cup cream mixed with 2 tbsp. melted butter and a pinch of salt; or if desired with plain butter. Fry to a golden brown and serve with cream sauce and finely cut and browned onions.

16

Tomato Sauce for Meatballs 3 or 4 onions, finely sliced 1 qt. tomato juice 2-10 oz. cans tomato soup ½ cup brown sugar pinch of salt 1 cup catsup ½ tsp. chili powder Sauté onions in margarine until light brown. Add tomato juice, soup, catsup, salt and chili powder to onions. Bring to a boil and cook for 30 minutes. Thicken with 4 tbsp. flour (mixed with water). Add additional water to sauce if too thick.

17

Roasted Chicken Place whole chicken in roaster along with salt, pepper and water. Chicken should be basted. During the last hour potatoes can be added to roaster to cook with the chicken. [Bake at 350 for 2-3 hours.]

18

Bubbat for Chicken 2 cups flour 4 eggs 1 tsp. salt 1 cup milk 2 tsp. baking powder 1½ cups dried fruit (prunes, raisins, dried apples) Mix dry ingredients. Make well and add eggs and some milk. Mix until sticky dough forms (like muffin dough). Add dried fruit and mix. Pour into greased and floured square pan. Bake at 350° for around 30 minutes.

19

Fruit Wareneki 1 cup milk 2 eggs 2¾ cups flour 1 tsp. salt Sift flour and salt into mixing bowl; add eggs and milk, mixing into medium soft dough. Roll out dough fairly thin and cut in 4 inch squares. Fill with any kind of fruit. Add 1 tsp. sugar to each to each square, adding a bit of flour to the sugar if the fruit is very juicy. Take two corners and fold squares to make triangles, press edges together firmly so no juice escapes during cooking. Drop one by one into kettle of boiling water to which salt has been added. Cook 10 minutes. Serve with cream sauce: 2 tbsp. butter 1 cup cream salt and pepper to taste Bring to a boil and cook gently for a minute.

20

Baked Apples 6 uniform apples brown sugar cinnamon 1 cup white sugar ¼ cup butter, extra for apples 2 tbsp. water Wash apples and dry. Remove core; fill each cavity with 1 tbsp. brown sugar and a dash of cinnamon. Top each apple with ½ tsp. butter. Pour sugar, butter and water around apples. Cover and cook over low heat in heavy skillet on stovetop.

21

Chocolate 3½ cups icing sugar 3½ cups butter, not melted 1½ cups cornstarch 1½ cups flour ¾ cup cocoa vanilla to taste Mix ingredients by hand. Flatten in pan and cut into pieces. Variation: cut peanuts into small pieces and add to chocolate before flattened.

22

Marshmallows 1½ envelopes gelatin 1 cup icing sugar ¾ cup sugar 1 tsp. vanilla 1 cup water pinch of salt 1 tbsp. baking powder Place gelatin, sugar, salt and water in saucepan and heat 10 minutes. Remove from heat and add icing sugar; cool. Add flavouring and whip until thick and white. Add baking powder and chopped nuts (if desired), mixing thoroughly. Pour into greased pan and set. Cut in squares and roll in coconut.

23

Banana Cake 1 cup white sugar ½ cup butter or Crisco 2 eggs 4 tbsp. sour milk 1 cup mashed bananas (about 3) 1 tsp. vanilla 1 tsp. baking soda 2 tsp. baking powder 2 cups flour Cream butter and sugar, adding sugar gradually. Beat until light and fluffy. Add eggs and banana pulp. Sift together dry ingredients; add to banana mixture alternately with milk. Bake in 3 layers at 375° for 25-30 minutes. Ice with butter icing or serve with whipped cream.

24

Chocolate Jelly Roll 4 eggs, beaten ¾ cup sugar ¾ tsp. baking powder ⅛ tsp. salt ½ tsp. vanilla ½ cup flour ¼ cup cocoa Put into 15x10 inch pan. Bake at 375° for 10-15 minutes. For filling use ½ recipe of cream pie filling.

25

Devil’s Food Cake ½ cup butter 2 cups sugar 3 eggs, seperated 1 cup sour milk 1 tsp. baking soda 2½ cups sifted flour 1 tsp. baking powder ⅔ cup cocoa, dissolved in ½ cup boiling water ¼ tsp. salt 1 tsp. vanilla Sift together flour, baking soda, baking powder and salt. Cream shortening, slowly beat in sugar. Add beaten egg yolks, vanilla and cocoa. Add flour mixture and sour milk alternately to egg mixture. Fold in stiffly beaten egg whites. Pour into 9-inch greased pan, bake 45 minutes at 350°.

26

Fudgies 6 squares semi-sweet chocolate ¾ cup butter 3 tbsp. cocoa 6 eggs, beaten 2 cups sugar 1 tsp. vanilla 1 cup flour 1 cup chopped walnuts In saucepan melt chocolate in butter, add cocoa. Cool slightly. Beating constantly, gradually add sugar and vanilla to beaten eggs. Combine chocolate mixture and sugar mixture. Add flour and chopped walnuts. Pour into 10x15 pan, bake at 325° for 20-25 minutes. Icing: ¼ cup butter, melted 2 tbsp. cocoa 2 cups icing sugar 1 tsp. vanilla Thin with coffee or cream. Spread while cake is still warm.

27

Lemon Rolls 2½ pkg. dry yeast 1 cup lukewarm water 3 cups milk ¾-1 cup butter or margarine ¾-1 cup sugar 1 tsp. salt 6 eggs, beaten 7 cups flour lemon filling Dissolve yeast in lukewarm water. Scald milk, and then add butter or margarine; cool to lukewarm. Add sugar to beaten eggs, beat thoroughly and add to warm milk. Add enough flour to make smooth dough. Knead well; leave dough covered in lightly greased bowl to rise in warm place (about 2 hours). Once double in bulk, shape in thin oval and allow to rise until light (30-45 minutes). Spread lemon filling down centre of oval and fold long edges into centre to form a loaf/roll. Bake at 350° for 20-25 minutes. Ice if desired.

28

Lemon Slice 2 cups rolled oats 1 cup sugar 1 cup coconut 1 cup butter 1½ tsp. baking soda 1¼ cup flour Roll into crumbs. Spread ⅔ crumbs on bottom of pan, cover with filling and sprinkle with remaining crumbs. Bake 20-30 minutes at 350°. Filling: In saucepan beat 1 egg with the juice and rind of 1 lemon. Add ¾ cup sugar, 1 tbsp. cornstarch and ¾ cup boiling water. Boil until thick.

29

Marble Chiffon Cake 3 tbsp. cocoa 2 tbsp. hot water 3 tbsp. sugar ¼ tsp. soda Add cocoa, sugar and soda into hot water. 1 cup sugar 2 tsp. baking powder 1 tsp. salt ¼ cup plus 2 tbsp. Oil 5 egg yolks ½ cup water 1½ tsp. vanilla ¾ cup egg whites (5 or 6) ½ tsp. cream of tartar 1½ cups flour Sift flour, sugar, baking powder and salt together. Make well; add oil egg yolks, water and vanilla. Beat until smooth. Beat egg whites with cream of tartar until stiff peaks form. Gradually pour egg yolks over egg whites but do not stir; gently fold in. Divide batter in two bowls; add chocolate mixture to ⅓ white batter. Pour plain and chocolate batter alternately into ungreased pan (9 inch tube). Bake 45 minutes at 325°; increase to 350° for additional 10-15 minutes. Turn pan upside down and allow cake to hang freely until cold. Loosen cake from sides and tube with spatula, tap pan sharply on table to loosen. Frosting: 1½ cups brown sugar ½ cup water ½ tsp. vanilla 2 egg whites, beaten Boil sugar and water until thread stage. Pour into stiffly beaten egg whites. Add vanilla, spread on cake once cool.

30

Napoleon Torte 4 eggs 1½ tsp. baking soda 1½ cups sugar pinch of salt 2 tbsp. butter 4 cups flour 3 tbsp. cream 1½ recipe gives 25 flats. Be careful to roll dough as thin as possible. [Bake at 350 until brown]. Cream Filling: 2¼ cups milk 3 cups flour 3 egg yolks ¾ cups sugar Icing: 3 egg whites 1 cup sugar

31

Platz with Baking Powder Mix together: 3 cups flour 3 tsp. baking powder 1 tsp. salt Add: 1 cup scant lard water to form soft dough Mix together by hand and spread on greased pan. Sprinkle 4 cups rhubarb or other fruit (apples, plums, apricots, cherries, etc.) with ¾ cup sugar on dough. Top with crumbs: 1 cup flour ¾ cup sugar butter and lard to form crumbs Mix by hand and sprinkle thickly over fruit. Bake at 375° for 25-30 minutes.

32

Apple Fritters 1 cup flour 1½ tsp. baking powder ½ tsp. salt 2 tbsp. sugar 1 egg, beaten ½ cup and 1 tbsp. milk 2 cups chopped apples Sift dry ingredients together. Add milk to beaten egg; pour into dry ingredients. Blend apples with batter. Drop by spoonfuls into deep, hot fat. Fry until golden brown; making sure both sides are done. Makes 12-15 fritters.

33

Brown Chocolate Cookies 6 cups brown sugar 1 egg 1 cup shortening 1 cup honey 3 tsp. ammonia, dissolved in 4 cups milk (or part cream) 1 orange, juice and grated rind 1 tbsp. vanilla 1 cup cocoa 17 cups flour Roll out and cut. Bake in moderate oven, 350°-375°. Once cooled, ice with the following: 1 cup sugar 5 tbsp. water Boil ingredients 5 minutes. Cool slightly, and then pour over 1 beaten egg white, beating until of spreading consistency. Spread on cookies and allow to dry before storing.

34

Corn Flakes Macaroons 2 egg whites 1 cup sugar ½ tsp. vanilla 1 cup coconut 2 cups corn flakes ½ cup chopped nuts Beat egg whites until stiff, add sugar gradually, followed by vanilla, coconut, corn flakes and nuts. Drop by spoonfuls on buttered pan and bake in moderate oven until delicate brown.

35

Einfache Kuchen 2 cups cream ½ cup lard ½ cup margarine ½ cup honey ½ cup molasses (beat together with honey) 2 cups sugar 1 orange (both rind and juice) ½ tsp. cloves 3 tsp. baking soda 2 eggs flour to make dough Don’t roll out too thin. Bake 8-10 minutes at 350°. Icing: 1½ cups white sugar ½ tsp. cream of tartar 1/3 cup water 2 egg whites, unbeaten Boil ingredients in double boiler, beating with mixer until peaks form (about 7 minutes). Add 1 tsp. vanilla. Pour over cookies in bowl; cover with lid and shake gently. Lay on cookie sheets to dry.
36

Knick Knacks ½ cup butter, beaten until light and foamy. Add: 3 eggs 1 cup sugar 4 tbsp. sour cream 1 tsp. baking soda ½ tsp. vanilla 2½-3 cups flour Roll out quite thin and cut with cookie cutter. Bake at 375° until golden brown.

37

Lebkuchen 9 cups flour 2½ cups honey 1½ cups sugar Let above ingredients come to a boil; mix in a little over 1 cup flour. 3 tsp. potash 3 tsp. ammonia Dissolve in 1/3 cup warm water and let stand for 60 minutes. Add 4 eggs one by one to the honey mixture. Mix in ⅔ cup oil. Add potash mixture along with 2¼ cups flour. Fold in grated rind from 3 large oranges and 2 large lemons. Let stand in fridge overnight. Roll out about ½ inch thick (not too thin). Spread evenly across pan; they spread out very much. Bake in 375° oven. Ice with icing sugar mixed thinly with water.

38

Peppermint Cookies 2 cups milk or cream (or ½ cup each) 2½ cups sugar 1 cup oil 3 eggs 2 tsp. salt 2½ tsp. baking powder 1 tsp. baking soda mixed with milk or cream 7 cups flour 20 drops peppermint oil or 5 tsp. peppermint extract Combine ingredients in usual manner. Don’t knead too hard. [Bake in moderate oven until done].

39

Perishky Cookies ¾ cup butter 4-5 cups flour 1 tsp. baking soda 1 cup honey 2 tbsp. baking ammonia ½ tsp. allspice 1 cup sugar 1 cup sour cream pinch of salt 3 eggs ½ tsp. cinnamon Roll out and cut with round cookie cutter. Cover half of cookies with jam and cover with the other half. Press together. Bake in 350° oven on cookie sheet.

40

Portzelky (New Year’s Cookies) 1 tsp. sugar 1 pkg. dry yeast ½ tbsp. salt 2 tsp. baking powder 2 tsp. margarine 3 egg whites, beaten ½ cup lukewarm water ½ cup milk 1 tbsp. sugar 3 cups raisins 3 egg yolks 3 cups flour Dissolve sugar in lukewarm water, sprinkle over yeast. Combine milk, water, salt, sugar, baking powder, and raisins. Beat in egg yolks and dissolve yeast. Stir in flour to make heavy batter (rather stiff). Set in warm place until well risen (at least double in bulk). Drop by spoonfuls into hot fat (375°F). Fry until brown and done inside.

41

Unbaked Cookies Cook 3 minutes: 2 cups white sugar ½ cup milk ½ cup butter Add: 3 cups rolled oats 4 tbsp. cocoa pinch of salt 1 cup coconut 1 tsp. vanilla Drop on wax paper or cookie sheet to harden.

42

Butter Tarts 2 eggs, beaten ½ cup brown sugar 1 tsp. vanilla 1 tsp. butter 1 cup raisins pinch of salt Combine ingredients. Fill tart shells with pastry ⅔ full with mixture. Bake until filling is set and pastry baked.

43

Cream Pie ⅔ cup sugar ⅓ cup cornstarch ⅓ tsp. salt 2 cups scalded milk 3 egg yolks, beaten 1 tsp. vanilla 2 tbsp. butter 1 baked pie shell Blend sugar, corn starch and salt together. Slowly stir into hot milk and cook until thickened. Add egg yolks; cook 2 minutes longer. Cool, and then add butter and vanilla. Pour into baked pie shell. Meringue: 2 egg whites ¼ cup sugar few drops vanilla Beat egg whites until stiff; add sugar and vanilla, beating until mixed in. Cover pie with meringue and bake until light brown, 10-15 minutes. Variation: Chocolate pie. Use recipe for filling above, but add 2 squares baking chocolate (½ cup cocoa) to hot milk. Use 1 tbsp. less cornstarch. If using solid chocolate, heat milk in double boiler; remove from top section containing milk just before it boils and add finely chopped chocolate. Stir briefly; leave sitting for 2 minutes. Stir slowly until nearly melted; put back on double boiler and stir until completely melted.

44

Pie Pastry/Peroschki 6 cups flour 2 tbsp. baking powder 1 tsp. salt 1 lb. lard or shortening 2 tbsp. vinegar 2 eggs Sift dry ingredients and work in lard or shortening. In cup, beat eggs, add vinegar and fill with cold water. Mix well. Enough for 10 pies or 3 pans of peroschki. Keeps well in refrigerator. Gooseberry Peroschki (square): For small square peroschki roll out thin and cut into squares. Cover with gooseberries, then with sugar and a tiny bit of flour. Fold all four corners into centre of each peroschki and pinch shut. Damson or Apple (Long Thin) Peroschki: For long thin peroschki roll out dough thinly and cut into long rectangles. Cover with fruit (damson plums or apples), sugar, and a little flour. Fold sides to middle and tuck over ends. Pinch seams shut. Bake each kinds of peroschki at 350° for 15-20 minutes or until done.
45

Butterscotch Pudding 6 cups milk 2 tbsp. butter 2 cups brown sugar 1 tsp. vanilla 1 cup flour ½ tsp. salt 6 eggs Bring milk to a boil. Mix sugar, salt and flour together with a little milk; pour into boiling milk. Beat eggs (either yolks or entire eggs) and add to the milk mixture. Once pudding is done, add butter and flour.

46

Cocoa Pudding 6 cups milk 1 cup sugar 6 tsp. cocoa 2 eggs, whites and yolks beaten separately (optional) 6 tbsp. flour or cornstarch 1 tsp. vanilla Bring 5 cups milk to boil. Mix 6th cup milk with sugar, cocoa, flour and beaten egg yolks; add slowly to hot milk. Cook gently; once thickened remove from heat and fold in beaten egg whites. Cool.

47

Cream of Wheat Pudding 3 cups milk ¼ tsp. salt ½ cup cream of wheat 4 egg yolks ½ cup and 2 tbsp. sugar 4 egg whites ½ tsp. vanilla Beat egg whites until foamy. Add 2 tbsp. sugar; continue beating until meringue stands in soft peaks, set aside. Bring milk and salt to a boil. Sprinkle cream of wheat into milk slowly; stir constantly as mixture thickens. Beat ½ cup sugar and egg yolks, slowly add to milk mixture. Continue cooking of low heat for a few minutes longer. Slowly fold hot mixture into meringue. Add vanilla. Pour pudding into molds and cool; can be served with custard sauce or fruit sauce.

48

Plumi Moos 5 qt. water 2 cups plums ½ cup apricots 1 cup dried apples 1½ cups raisins 1½ cups sugar ½ cup cornstarch and a little flour 1 pkg. cherry jello 1 pkg. lemon Kool-Aid Boil water and plums 10 minutes. Add remainder of fruit and boil until well done; add sugar. Mix cornstarch in a small amount of water and add to fruit, boil for about 5 minutes. Gooseberry Moos: Cook 1 qt. gooseberries with 1 cup sugar and a little water until done. Mix ½ cup flour and 1 cup sugar in 4 qt. milk in pot, cook until thick. Add gooseberries once sauce has cooled slightly.

49

Tapioca Pudding 5 cups milk ¾ cup tapioca ¼ tsp. salt ½ cup sugar 1 egg, beaten ½ tsp. vanilla Boil ingredients together for approximately 1 hour or until done.

50

Hot Chocolate Sauce 2 tbsp. butter 1 heaping tbsp. flour 1 tbsp. cocoa dash of salt ¼ cup sugar 1 cup boiling water few drops vanilla Melt butter in double boiler. Mix flour, cocoa and salt together; add to melted butter, stirring until blended. Add boiling water gradually, stirring continuously. Stir in sugar until slightly thickened. Add vanilla. Serve hot over ice cream or cake. Very good with gingerbread.

51

Raspberry Topping 1 egg white, beaten until stiff 1½ cups raspberries ¾ cup sugar Heat altogether. Keeps well in fridge; good for rice or puddings.

52

Apricot Jam 1 cup water 4 cups prepared apricots 3 cups sugar 1 tbsp. lemon juice Wash, scald, skin, pit, crush and measure apricots. Add sugar and lemon juice to fruit. Cook mixture rapidly, stirring until jam reaches jellying point. Pour into sterilized jars and seal immediately.

53

Damson Plum Jam 6 cups damson plums 2 cups water 2 cups sugar Let ingredients cook for half an hour. Add 5 cups sugar and let boil for 15 minutes longer, stirring constantly. Fill sterilized jars and seal.

54

Raspberry Jam 5 cups raspberries 4½ cups rhubarb 3 cups sugar Boil ingredients together until thick. Pour into sterilized jars and seal immediately.

55

Wild Plum Jam 8 cups wild plums 1 qt. boiling water 1 tbsp. baking soda 1½ cups water 3½ cups white sugar Wash plums, place in preserving kettle and cover with boiling water and baking soda. Bring to a boil; draining and rinsing with cold water as soon as skins begin to burst (about 5 minutes). Pit plums (optional, but jam tastes better if several pits are left), and mash. Return plums to kettle and add 1½ cups water. Cook until soft (15-20 minutes), add sugar and continue to boil until tests for jelly (15-20 minutes). Stir constantly to prevent burning. Pour into jars and cover with paraffin wax.

56

Beet Pickles 2 cups water 2 cups vinegar 1 cup sugar salt to taste Pour over pickles in jar, steam for 20-30 minutes.

57

Dill Pickles 12 cups water 3 cups vinegar 1 cup sugar 3 heaping tbsp. pickling spice 1 small red pepper 1 small green pepper Boil ingredients for 5 minutes, the pour over cucumbers in jars. Put in dill, 1 piece garlic and 1 piece horseradish. Add ⅛ tsp. alum. Seal jars at once and set aside in boiling water for approximately 5 minutes. Tighten. Place in cake pan with water in oven at 250° for 20 minutes. Have water hot in pan and turn oven on 20 minutes earlier.

58

Apple Juice 3 qt. apples, halved 4½ cup boiling water Pour boiling water over apples, let stand 24 hours. Boil 20 cups juice with 2 cups sugar for 1 minute. Fill jars and seal.

59

Punch 3 qts. grape juice 4 L. Sprite 3 tins lemon juice 3 qt. home made apple juice Makes 3 gallons punch.

60

http://omasrecipes.tumblr.com

If you would like the recipes in electronic form, please visit the above link or qrcode for a pdf version of the complete book, as well as text versions of each of the recipes. ◊

